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Listen up class from your Pampered Chef consultant Bee Persson:
· Great Pampered Chef specials.

· New Stainless Steel Cookware.

· 10% discount for purchase of our discontinued items.
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Own two pieces of Pampered Chef’s amazingly sharp knives at an amazing discount! August Hosts receive FREE and discounted products in addition to 60% off any two pieces of forged cutlery. August guests receive 20% off Forged Cutlery.
[image: image4.jpg]


[image: image5.jpg]


Stainless Steel Cookware – something to smile about! September Hosts receive FREE and discounted products in addition to 60% off any ONE piece or set of Cookware!
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Purchase Pampered Chef’s new Stainless Steel Cookware or our excellent nonstick cookware for an EXTREME discount in September. Lifetime guarantee! 
Kiss These Products Goodbye 
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 Call Bee before August 4 to receive 10% off these retiring products:
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Simple Addition Striped Bowls

· Artichoke colored items

· Main Dishes cookbook
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Lift and Serve
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Frustrated with your Boss? Kids? Bills? Become your own boss and earn hundreds every month  - on your own schedule. Contact Bee today to find out more. 362-0032.
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Colossal Chopped Salad Recipe
1 package (16 ounces) uncooked penne pasta 

1 head romaine lettuce, thinly sliced 

2 cups diced cooked chicken 

1/2 cup sliced red onion 

1 yellow summer squash or zucchini 

2 plum tomatoes 

1 large carrot, peeled 

1 can (3.25 ounces) pitted ripe olives, drained 

1/2 cup (2 ounces) grated fresh Parmesan cheese 

1 cup Italian or ranch salad dressing 

1. Cook pasta according to package directions in (8-qt.) Stockpot; drain and rinse under cold running water using large Colander. Spoon pasta onto Simple Additions® Large Round Bowl.

2. Meanwhile, thinly slice lettuce and dice chicken using Chef’s Knife. Slice red onion using Ultimate Mandoline fitted with v-shaped blade. Slice yellow squash with Ultimate Mandoline fitted with crinkle blade; cut slices in half using Santoku Knife. Slice tomatoes using Tomato Knife; cut slices in half. Cut carrot into julienne strips using Julienne Peeler; cut strips into 1-inch pieces using Paring Knife. Slice olives using Egg Slicer Plus®.

3. Top pasta with lettuce, chicken, onion, yellow squash, tomatoes, carrot and olives. Grate Parmesan cheese over vegetables using Ultimate Mandoline fitted with grating blade.

4. Drizzle dressing over salad; toss using Bamboo Spatulas just before serving.

For quality fresh fruits and vegetables pick locally grown produce as they are higher in nutritional content and taste better. To learn about local or organic produce near you visit: www.localharvest.org 

Ceviche-Style Shrimp Cocktail     

1 lb. Shelled, deveined, large cooked shrimp, diced (21-25 per ob.)

½ medium seedless cucumber, diced

2 plum tomatoes, seeded and diced

¼ cup thinly sliced and quartered red onion

¼ cup snipped fresh cilantro

¼ cup lime juice

1 jalapeno pepper, seeded and finely chopped

½ tsp salt

1 medium avocado

Coarse salt, lime slices and whole shrimp (optional)

1. Combine shrimp, cucumber, tomatoes, onion, cilantro, lime juice, jalapeno pepper and salt in Classic Batter Bowl; toss to coat.  Cover, refrigerate up to 1 hour before serving.

2. Immediately before serving, dice avocado using Paring Knife and fold gently into shrimp mixture.  If desired, rub gently into shrimp mixture.  If desired, rub the rims of four margarita glasses with one lime slice, then dip into shallow dish of coarse salt; spoon salad into glasses.  Garnish with lime slices and whole shrimp.

Bee Persson, Independent Pampered Chef Consultant 

(919) 362-0032 

beepampered@nc.rr.com 

www.pamperedchef.biz/beepampered

You are receiving this email because you have requested it at a Cooking Show or through talking with me.  If you wish to be removed simply reply to this message and request removal, I will do so immediately. I value your privacy and for that reason, I blind carbon copy every mailing so rest assured that your email address is not being distributed to anyone.












